® 



J 



Europalsches Patentamt 
European Patent Office 
Office europeen das brevets 



® Publication number 



0 421 956 A1 



® 



® Application number 9083043a6 
@ Date of filing: 02.10.90 



EUROPEAN PATENT APPLICATION 
® int Cl>. A23K 1/00 



® Priority: 06.10.89 IT 6785589 


® Applicant Leo, Franca 


3110.89 IT 6793089 


Corso Francia, 35 


® Date Of publication of appfication: 


M0138Torino(IT) 


@ Inventor Leo, Franca 


ia0491 Bulletin 91A15 




Corso Francla, 35 


© Designated Contracting States: 


1-10138 Torino(IT) 


AT BE OH DE DK ES FR QB OR U LU NL SE 






0 Representative: Buzz!, Franco et al 




do Jacobacci-Casetta & PeranI S.pJV. Via 




Alflerl, 17 




M0121 Torino(rr) 



0 Food product fbr domestic animals and a method for its manufacture. 

@ A food product for dogs and cats consists of a paste of meat, vegetables, eggs, mineral salts, maize flour, 
soya lecithin, milk or its derivatives, which Is subsequently moulded to a desired shape. The product thus 
shaped is tiien freeze dried. 
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FOOD PRODUCT FOR DOMESTIC ANIMALS AND A METHOD FOR ITS MANUFACTURE 



The present Invention relates to a food product for domestic animals. 

The object of the Invention is to provide a food product for domestic animals which is immediately 
ready for consumption. 

This object is achieved by virtue of the fact that the food product comprises the following components: 
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Components 


% by weight 


Meat 


65-85 


Vegetables 


4-12 


Eggs 


3.5-11 


Mineral salts 


0^-2 


Maize flour 


2-8 


Soya lecithin 


1-6 


Milk or its derivatives 


1-8 
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These components are preferably mixed together so as to form a cake or titbit. 

The mineral salts preferably comprise salts of phosphorus, calcium, zinc and mangariese. The meat is 
preferably selected from chicken, beef, rabbit turkey and fish and offal may be used to advantage. 

Of the vegetables, those particularly preferred are carrots, spinach, peas, lentils, beets and catmint 

0.1 to 10% of oRve pulp and 0.1 to 10% of yeast are preferably added to the composition. 

The composition mentioned above Is particularly usefol as cat food. For dogs the composition is 
essentially the same but the addition of a variable percentage of fruit (apricots - apples - pears - peaches - 
bilt)enry -grapes). 

The composition of the invention may be used in the form of a freeze dried powder as a food 
supplement for domestic animals. 

Its use as a food supplement is particulariy indicated for puppies which are not attracted by certain 
foods although they are necessary for their weaning. In this case, it suffices to sprinkle the food with the 
freeze-dried, powdered composition of tiie Invention so that tiie animal is strongly attracted to it in tfiat the: 
delicate flavour is enhanced. The flavouring effect of tiie food supplement may also be used to advantage 
for animals which have lost ttieir appetite or aro convalescent and nomnally refuse the necessary medidnes; 
if the medicine is sprinkled with a small amount of the powder tiie animal is strongly attracted to it 

The food compositions of tiie invention may also be used for animals which are suckling and for 
animals wittiout teeth which may be provided with small doses of ttie product instead of the daily food 
Intake by the simple addition of water, milk or broth to make it into a cream. The supplement may also be 
packaged directiy in milk, in rice fkxir. in cheese, in various forms of yoghurt and in potatoes for feeding to 
domestic animals. 

For dogs, the addition of olive pulp is not essential and may be replaced by tiie addition of a variable 
percentage of fruit such as apricots, apples, pears, peaches, grapes etc. 

The composition according to the invention may comprise to advantage also magnesium salts and 
vftamln B8. 

The freeze-dried product according to ttie invention has a very low humidity, which may vary from 1.3 
to 2.7% by weight Tlie analysis of the dried substance pointed out the following average composition: 
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raw proteins : 


45-77 % by weight 


raw lipids : 


1(M0% by weight 


raw fibre: 


0.2-0.8% by weight 


ash : 


3.5^ % by weight 


not-nitrogenous extract 


6.7-12 % by weight 



A fortiier subject of ttie invention is a mettiod for ttie production of tiie said product This mettiod 
Includes ttie step of mixing the components listed above into a paste or dough, modelling ttie paste to a 
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desired shape in a mould, freeze drying and packaging it in a gas-impennneable wrapper. 

This method enables the freeze-dried product, if formed into a cake, to re-absorb the necessary 
moisture simply by immersion in water, milk or broth. Moreover, whenever the product is granulated or 
powdered or is shaped into a cake, titbit or bar. it may be fed directly to the domestic animal. 
5 Further advantages and characteristics of the product and of the method of the invention will become 
apparent from the folk>wing example which must not be understood as limiting the scope of the present 
invention. 



10 Example 

In order to obtain a cat food, the following quantities of ingredients are mixed into a paste: 
meat-132g; vegetables-llg; eggs-9g; orive pulp-3g; salts of phosphorus-0.5g; salts of cak:ium-0.6g; salts of 
zinc-2.5mg: salts of manganese-0.25mg. 
15 Maize flour, soya lecithin and milk are then added in the quantities necessary to form a paste of a 
suitable consistency. The paste is sut>sequentiy pressed into a cake-shaped mould. The cake thus fomned 
Is introduced into a freeze-drying plant of known type in order to reduce the moisture content to values of 
approximately 1%. At the outlet from the freeze-drying plant, the product is packaged in a gas-impermeable 
envelope. 

20 In use of the product, it suffices to immerse tiie cake in water, milk or broth for a few moments and to 
feed It. for example in slices, to tiie domestic animal. 
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1. A food product for domestic animals, characterised In that it comprises the folbwing components: 





Components 


% by weight 


30 


Meat 






Vegetables 


4-12 




Eggs 


3.5-11 




Mineral salte 


0.2-2 




Maize flour 


2-8 
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Soya lecitiiin 


1-6 




Milk or its derivatives 


1^ , 



2. A food product according to Claim 1, characterised in ttiat it further Includes from 0.1 to 10% by weight 
of olive pulp. 

3. A food product according to Claim 1 or Claim 2. characterised in tiiat rt furtiier includes from 0.1 to 10% 
by weight of yeast 

4. A food product according to Claim 2. characterised In that the olive pulp content is in ttie range 0.5 to 
5% by weight. 

5. A food product according to any one of the preceding claims, characterised in that it further includes 
from 0.1 to 10% of freeze-dried powdered fruit 

6. A food product according to any one of tiie preceding datms, characterised in that it further includes 
magnesium salts and vitamin B6. 

7. A method for the manufacture of a food product for domestic animals, characterised in that it comprises 
the following steps: 

- forming a mixture of components into a paste, the components comprising from 65 to 85% by weight of 
meat, from 4 to 12% of vegetables, from 3.5 to 11% of egg. from 0:2 to 2% of mineral salts, from 2 to 8% 
of maize ftour, from 1 to 6% of soya tecittiin, from 1 to 8% of milk or its derivates, 

- modelling tiie paste obtained to a desired shape (for instance cake. titit)it or bar) in a moukl. freeze drying 
ttie product and 

- packaging It In a gas-impenmeable wrapper. 
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